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Amendments to the riaims: 

This listing of claims will replace all prior versions, and listings, of claims in the 

application: 
T.isiinft of Claims: 

1 . (Currently Amended) A process for the manufacture of L-arabinose, characterized 
in t iat, vegeta b le fibor aelcctod from tho group consisting of envelopes of corn grains, mas of 
earuf ooin, wheat bran, barley bran, oat b i an, rye bran, rice bran, defatted rice bran, sugar 
beet fiber and apple fiber is envelopes of corn grains are contacted with sulfuric 3py4 qj 
hy< jmohtaric acid with a sulfuric acid or hydrochloric acid conc entration within the rangcof 
Q.01N to 0.15N. or oxalic acid with a concentration within the ranee of 0.01N to 1 -ON, as-aeid 
wilhout previously contacting the envelopes of com grains v egetable fiber with an alkaline 
medium, wherein an acidic hydrolysis is carried put under such conditions that the proportion 
nf L-arabinose in the total amount of the acid-hv drolvzed monosaccharides is 50% or more, 
ant iL-arabinose contained in the envelopes of corn grain is selectively produced, 

4^ th e conc e ntration of acid is within the range of 0.01N to 0.5N 

2) the temperature is in th e range of 8 0°C to 1 S0 Q C 

3) the total amount of th e saccharides d e compopcd and olutod during tho acidic 
hy drolysis is 30% or more on tho - basis of the dry substanco to b e hydrolyzod and th e 
pr oportion of L arabinoso in th e total amount of tho aoid - hydrolya e d monosaccharid e s! is 50% 

L- arabinose containod in th e v e getable fiber in oolcctivcly produced. 

2. (Original)The process for the manufacture of L-arabinose according to Claim 1, 
characterized in using the vegetable fiber which contains 1 0% or more of at least L-arabinose 
as a part of the constituting saccharides on the basis of the dried vegetable fiber. 
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3. (Cancelled) 



4. (Previously Presented) The process for Hie manufacture of L-arabinose according to 
Claim 1. characterized in carrying out the acidic hydrolysis under such condition that the solid 
centration of the vegetable fiber is within the range of 3% (w/w) to 20% (w/w). 



cor 



5. (Cancelled) 

6. (Cancelled) 

7. (Previously Presented) The process for the manufacture' of L-arabinose according to 
Cl aim 1 , characterized in separating the acid-hydrolyzed solution into two sections including 
a section of L-arabinose-rich solution and a section of xylooligosaccharide or 
galactooligosaccharide and insoluble residue. 

8. (Currently Amended) A process for the manufacture of L-arabitol, comprising: 

selecting a vogetable fibor from tho group conaiating of contacting envelopes 
of com grain-; with sulfuric acid, hydrochloric acid , or oxalic acid, with a sulfuric acid or 
hydrochloric acid concentration within the Tz m oe of 0.0 IN to 0.1 SN. or oxalic acid with a 
c oncentration within the ranpe of Q.01N to l.ON- a xis of car of com, wheat bran, barley bran, 
attt-bran, ryo bran, rico bran, defattod rice bran, ougar boot fiber and apple fiber; ; without 
pi«viously contacting thft vopetablo fib e r envelopes of corn grains w ith 
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an alkaline medium, wherein an acidic hydrolysis is carried out under such conditions that the 

rnr ^- ft --winn^ in the tota l »™„ rt t nf thB a cid-hvdroW7*d monosaccharides it 50% or jnc 

arH t . rT Ki^«.. retained in t hft Envelopes of corn grain is selectively produced. 
^..lAUiin a m i - l ulJ i L li j 'iliMly in nnrlrr ^irh rnnri iti — nnnmntrntinn nf anidin within 

the- i im ^ u f 0.0»I to 0 fM , t h P temperature is in the range of 80°C lu 150"C, and the tot nl 
affl ^uul uf d m b-icoharidos d p romponcd and clu tc d during the acidic hydrolysis ia 30% -er 
fflen^u Uia baaia of tho dry aubstanco to be hydrolyzod and the proportion of L arabinooe in 
die total amount of the n"^ *y*-"iy™* m m mnnnohnridon is 50% or mora to selectively 
pre duc e L orabinos e; and 

hydrogenating the solution containing L-arabinose to produce a sugar alcohol 

containing L-arabitol. 



9. (Cancelled) 

10. (Currently Amended) A process for the manufacture of L-arabinose, characterized in 
'jo g at ablc fib o r oclcctcd fr o m thr g^T '•"""■^""P nfnMnntitiff envelopes of com grains aret 
es ii, u f oar of conn wheat bran, barley bran, oat brant rye bran, rice bran, defatted rico bran, 
SMgor beet fibm and apple fibor is contacted with sulfuric acid or hydrochloric acid with a 
gn lfhrir. acid nr hydrochloric acid concentration wit hin the range of 0.01N to 0.1 SN, or oxalic 
ar id with a concentration -within the ranee of O-01N to 1.0N without previously contacting the 
e nvelopes of com grains vegetable fib e r with an alkaline medium, an acidic hydrolysis is 

cf dried out under such a condition that the proportion of L-arabinose in the total amount of the 
at .id-hvdrolvzed monosaccharides is 50% or more, and 
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1) the con c c nt rntirm vf ir Tnngo nf Q.Q1N to 0.5; 

3) tho temperature is in the range of S0°C to 150°C, 

aa^ orohinoao contained in tho onvdopoa'of co m grain is solootiyclv produced. 
1) the total amount of thr mr^™^ ^^^r nrpH mA oluted during tho acidic 
hydrolysis ia 30% or more on th e basis of tho dry substance to bo hydrolyaod and the 
proportion of L arabinooo in the total amount of the acid hydrolyzod monosaccharides 
is 50% or mor e , and 

subsequently the acid-hydrolyzed solution is separated into two sections including a 
section of L-arabinose-rich solution and a section of xylooligosaccharide or 
galactoorigosaccbaride and insoluble residue, and L-arabinose contained in the vogctabl e fibe* 
en velopes of corn grains is selectively extracted. 

1 1 (Currently Amended) A process for the manufacture of L-arabinose, characterized 
in ihat, vegetable fiber Delected from the group consisting of envel op e of corn grains, axis of 
ea? o f oorn, wheat bnm 3 barley bran, oat bran, rye bran, rice bran, defatted rico bran, and appl e 
Sfee*45 envelopes of corn grain are c ontacted with sulfuric acid or hydrochloric acid with a 
sul furic acid or hydrochloric acid concentration wit hin the range of 0,01N to 0.15N, or oxalic 
aci d with a concentration within the ranee of 0.01N to 1.0N, wherein an acidic hydrolysis is 
earned out under such conditions that the proportion of L-arabinose in the total amount of the 
Ac d-hydrolvzed monosaccharides is 50% or more, 

1 ) the concentration of ajcid is within tho range of 0.Q1N to 0.5N 

2) the t e mp e rature is in tho range of 80°C to 1 50°Cj and 
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the total amount of tho oaocharides dooomposcd and ciut e d during tfao acidic 
hydrolysis is 30% or moro on the basis of the dry substance to be hydrolyzod and tho 
proportion of L aTabinoso in tho total amount of the acid hydrolyzed monosaccharid e s is 50% 
o r more, and 

L-a:abinose contained in the envelopes of com grain vegetable fiher is selectively produced. 
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